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Get to know one of Canada's 
biggest and best seafood exports! 


1. Common locations where you might spot/fish for 
Salmon. 
2. Some questions you might have about the logistics of 
Salmon Cultivation, including: 
a. Why is Salmon important to agriculture in Canada? 


(pg. 3) 
b. What role does Salmon play in culture in Canada? 


(pg. 3) 
c. How does Salmon connect to the theme (one 
ingredient, many uses) of this cookbook? (pg. 4) 
d. How are global warming and climate change affecting 
the cultivation of Salmon in the Canadian Aquaculture 
industry? (pg. 4) 


3. RECIPES: 


1. FRENCH-CANADIAN SALMON PIE (pgs. 6-7) 

2. TANDOORISALMON CAKES WITH RAITA 

3. (pgs. 8-9) 

4. SALMON and ARUGULA FRITTATA with PESTO 
(pgs. 10-11) 

5. LOHIKEITTO (Finnish Salmon Soup) (pgs. 12-13) 

6. JAPANESE SALMON NIGIRI (pgs 14-15) 


4. WORKS CITED (pgs. 16-18) 
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in Canada? 
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Salmon is usually found on the East Coast of Canada, 
near P.E.I., Nova Scotia, etc. 
There is also great aounts of Farming occurs on the 
West coast in B.C. 


INFORMATIVE PARAGRAPHS 


Why is Salmon important to agriculture in Canada? 


Known as Canada’s largest aquaculture export, as well as making up approx. 70% of 
Canada’s total seafood volume. Canadians eat Salmon nationwide, buying it more than 
any other type of fish. Salmon makes up more than 80% of the total farm-gate value of 
all seafood sold. Salmon also helps Keep the local coastal economies alive, as many 
fishing industries and fishers are located in this area, where the terrain is not quite 
optimal for growth or farming of many other Kinds. According to statista.com, From 
2010 to 2022, the profits made in Canada slowly increased except for occasional slight 
dips throughout the years. Profits just barely peaked in 2018, with 2022 being the 
runner-up, inches off of the 1st place finish. 


What role does Salmon play in culture in Canada? 


Salmon has been a part of the culture in coastal communities and First Nation tribes for 
decades. In Coastal non-indigenous regions, Salmon is essential as a Food source and for 
many, a main income source. The fishing industry in these areas is huge since-- well they 
are almost surrounded by water. The food source in these areas is primarily fish of 
various species, as well as grains in the form of rice. In First Nations communities, as well 
as a day-to-day food source, traditional First Nations Celebrations or cultural gatherings 
prepared a feast of Salmon, halibut, shellfish, smelt, crabs, seaweed, and whale as a special 
indulgence. We celebrate Salmon, as well as other seafood for its ever-lasting 
individuality and delectability. 


How does Salmon connect to the theme (a Canadian 
food in different cultural dishes) of this 


cookbook? 
Salmon is found in countless cultures around the world. We can see Salmon 


at almost every turn in Coastal Canada, alongside, some other regions of 
North America, Iceland, Greenland, Europe, and Russia. The methods that 
Salmon can be cooked in are also a key reason why this fish is so well Known 
across our many continents, (aside from Africa for the most part; Lake 
Salmon is the only type of Salmon Known to originate from Africa, and is 
endemic to Lake Malawi in Malawi, Mozambique and Tanzania). As long as 
you have basic Knowledge of cooking, you can make a delicious salmon dish 
with many common ingredients that almost, if not everyone has in their 
kitchen, regardless of country. Health is also a big benefit of salmon, 
including a variety of health boosters of supported heart and brain function, 
healthy ageing, protection, and inflammatory reduction. 


How are global warming and climate change 
affecting the cultivation of Salmon in the 
Canadian Aquaculture industry? 


When you purchase your salmon from your nearest grocery store, you would expect it to be 
fresh, however, by the end of this, you may not be so sure of that. As our world continues to 
heat up to its speculated demise, we can see its state worsening through various pieces of 
evidence becoming very apparent in our everyday lives. Apart from our waters, wildfires 
spring and spread, droughts continue to appear, and crops globally wither at an unimaginable 
rate. Similarly, our waters are heating up just the same, providing a terrible home for the 
Salmon and hurting their body without them knowing it. When the water is warming than 
normal, this causes less oxygen to be present and can induce less mobility in the fish. Increased 
heat also increases the metabolism of these fish, meaning that they need more oxygen and 
nutrition. As these fish go through torture, so do their offspring. Baby fish are far weaker than 
their parents, so their environment leads them to be born with birth defects and commonly die 
at a very young age. As both us, as the fishers, and these babies’ parents know that they are 
beyond care, these babies are left floating in the water, alongside their adult counterparts. Now, 
I have a question for you, morality aside, if you Know salmon numbers are dwindling, and 
plenty of dead fish are floating in the water free of the struggle and time of the real fishing 
process, would you still go with freshness over quantity? 
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1. PIE PASTR Y 
e 2cups unbleached all- 
purpose flour plus extra 
for rolling 

e 1/2 teaspoon kosher salt 
e 2/3 cup butter or lard 
e 6-7 tablespoons cold 
water 

° 1 beaten egg 


2. SALMON FILLING 


2 pounds russet potatoes about 6 medium 
2 tablespoons unsalted butter 
1/4 cup chopped onions 
1/2 cup water 
1 pound salmon fillet pin bones removed 
1/2 teaspoon kosher salt or to taste 
1/4 teaspoon pepper or to taste 


3. LEMON DILL BÉCHAMEL SAUCE 


e 3 tablespoons unsalted butter 
e 3 tablespoons unbleached all 


purpose flour 
e 1 cup milk Ni 
o 2 tablespoons lemon juice 


e 1tablespoon chopped fresh dill 
or 1 teaspoon of dried dill 
o salt and pepper to taste 
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Cost: $4.11/serving, Portion size: 4 servings 
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